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312 N RIVER STREET 


February 2014 


Bubbly Tasting, Chili Challenge 
and Other February News 


Warm your winter woes with a Valentine Champagne Tasting right here at the Ypsi 
Food Co-op! From 1-4pm on Saturday February 8, stop in for a sip of the bubbly— 

On Sale for Valentines Day. We'll be tasting Maschio Prosecco, Martini & Rossi Asti 
Spumante, and Michigan’s St. Julian Raspberry Spumante (see article, page 4). 


Show you care on February 14 with delightful Fair Trade flowers (see article, page 4) 
or show your love in a different way by attending the ongoing Sustainability Film 
Series at the downtown Ypsi Library (See Events, page 6). 


Join YFC on February 16 for the 8th Annual Chili Challenge! Participants can taste 
chili samples all around Depot Town. After tasting, cast your vote for the best one! 
Proceeds from donations will go to SOS Community Services. The winner of the Chili 
Challenge will be announced at 6 pm at Woodruff's, 36 E Cross Street. Brave the 
winter weather and warm up those taste buds! See even more EVENTS, page 6. 


February... 
it feels like 
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rather than 
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Co-op Events for February 


A Peek at Produce: Fair Trade brings variety to your winter menu! 


Jen Whaley, YFC Produce Manager t — Trade products, including ba- 
Despite Michigan's impres- nanas, blueberries, avocados, 
sive agricultural diversity red bell peppers, asparagus, 
(second only to Califor- mangoes, cherry tomatoes, and 
nia!), we are used to rely- pears. Most are also organic; 
ing on warmer regions for those not certified come from 
certain produce items. farms that are currently in tran- 
Citrus and tropical fruits, sition to organic (organic certifi- 
for example, are not suited cation requires a three-year 

to our climate and must transitional period prior to certi- 
always be shipped in from fication, during which time or- 
places like Florida, Califor- ganic practices must be util- 

nia, or Mexico. As colder ized). With the exception of ba- 
winter weather moves in, nanas, availability of these 

we often need to look items tends to be limited in 
even further south if we quantity and duration, but we 
wish to enjoy produce that is not in- out-of-season produce altogether. expect supplies to increase with demand. 
season locally or even domestically. Fortunately, consumer pressure has 
But many people have concerns about led to increased availability of Fair 
South and Central American countries Trade produce. 


While we always prefer to source our pro- 
duce from as close to home as possible, 
Fair Trade offers us a more sustainable 


that have a history of unsafe and un- In 2013, our primary produce distribu- way to provide variety in the colder 
fair farm labor practices. Even buying tor, Frog Holler Produce (Ann Arbor), months. So be on the lookout for these 
organic does not guarantee that work- established a strong relationship witha special items, and get your winter fix 
ers are being treated well. For many Fair Trade produce vendor that has while they last! 


years, the only solution was to avoid supplied us with a nice variety of Fair 


Bulk Options at the Ypsi Food Co-op are... EX pan din g l 


Think you’re just buying rice when you reach for ally—a third of annual municipal solid waste. Purchasing products 
that box or package? When buying packaged foods, from bulk bins allows consumers to reduce the amount of packag- 
you pay for more than just what’s inside the box. ing that ends up in landfills while getting their favorite foods at 
Consumers also pay for packaging and, in many typically lower prices and in exactly the amount needed. Buying 


cases, advertising. The EPA reports that 80 million bulk is as simple as filling and weighing your reusable container 
tons of packaging materials are thrown away annu- and writing down the price. (Handy complete directions are 
j posted near the scale in the Bulk Area!) 


Ypsi Food Co-op is expanding its bulk section this winter. 
Think of the bulk section as an opportunity to explore new 
foods: you can buy just a small amount to try and, if you 
like it, return for more. Bulk bin labels carry the origin and 
usually the cooking directions for the product. Bulk buying 
can help you organize your pantry, too. Buy or create 
labels and organize your pantry with just the items your 
family uses. 


à If you need larger quantities, members can special-order 
in bulk while realizing even bigger savings. Just like other 
products, bulk items go on sale regularly. A cashier can 
help you with special orders. So don’t forget to check the 
bulk section when you’re looking for a good buy! 
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Did you know? 


There’s more to being a Food Co-op | 
member than getting a discount! | 


\ This is a COOPERATIVE! 


| Lou are a MEMBER and are 
VOT E D encouraged to vote in annual co-op 
elections, join committees, and even 
* „1O DAY, x4 


5 serve on our board of directors! 


de ey OF 


In fact, We're currently looking 
for local movers and shakers to 
pioneer us through some big | Y Saale 
changes as we expand! Ps! 


‘Co-op 


Guit fpod Samay ie sie, 


\ Visit our website to learn more 
| about how you can get involved 
and shape your coop, your 
community, and the world! 


ypsifoodcoop.org/content/run-board 


Fair Trade Flowers: Celebrations of Beauty and Integrity 


Have you ever stopped for a moment to consider 
"When | buy roses in February, where are they 
grown?" or "How does the person who cut these 


ANS 


waiting afterwards. 


Fair Trade flowers are grown without harsh pesticides 
and growers use agricultural techniques that promote 


beautiful stems a healthy environment. 


ma Make a living?" 

= Buying Fair Trade 
N flowers goes a 
long way in assur- 
ing that the an- 
swers to these 
questions will 
have integrity, 
plus honor the recipient with flowers that are not 
only beautiful, but that help to change the world for 
the better. 


The Ypsi Food Co-op carries Fair Trade flowers from 
One World Flowers. These flowers are shipped di- 
rectly from Fair Trade Certified farms in Ecuador via a 
premium shipping service that gets flowers to the USA 
in about 48 hours, which means they are fresh and 
last longer than typical flowers. We have flowers in 
February and for selected special days of the year, 
such as Mothers Day! 


W 


Buying Fair Trade flowers for your sweetheart helps 
workers on flower farms around the world work in a 
healthier environment, send their children to 
school, and put nutritious food on their tables. Your 
purchase ensures a better way of life for the farmers 4 
and workers who grow the flowers, as well as better 
environmental stewardship. 


To receive Fair Trade certification, companies are 
required to show they provide sustainable environ- 
mental, social and economic conditions for workers. 
Fair Trade flower growers are primarily women. 
Certification supports basic benefits for women 
workers, like fair wages, paid maternity leave, and 
childcare, as well as guarantee that their jobs will be 


WONDERFUL WORLD 
FAIR TRADE ROSE BOUQUET, 


— 


Local Vendor Focus: St. Julian Winery 


St. Julian is one of the oldest was promoted to Head Wine- evaluation program for St. Julian's 


winemakers in Michigan, having 
been originally founded in 1921 in 
Windsor Ontario, then moved to 
Detroit after the repeal of Prohi- 
bition in 1934, and finally to Paw 
Paw, Michigan. 


St. Julian has the distinction of 
having Michigan’s first female 
winemaker. Nancie Corum-Oxley 
joined St. Julian’s team in 2002 as 
lab manager and enologist. She 
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wholesalers and trade accounts, 
and coordinates juice and wine 
sales to more than 250 bulk cus- 
tomer accounts. 


maker in August 2010. 


Nancie’s current responsibilities 
include the management of 
harvest, and overseeing day-to 
-day activity in the wine cellar, 
as well as acting as a judge in 
several international wine 
competitions each year. She 
also oversees the Quality As- 
surance/Quality Control labo- 
ratory, manages the sensory 


St. Julian works with over 30 
p growers within a 45 mile radius 
f sulia E of Paw Paw, qualifying them 
een for the Lake Michigan Shore 
Spumante Appellation. Try St. Julian’s 
K Raspberry Spumante at YFC on 
Saturday 2/8 from 1-4pm! 


The Local Honey Project — Principle 7 Concern for Community 


Lisa Bashert, LHP beekeeper 


Principle 7, Concern for Commu- 
nity, articulates the cooperative 
responsibility to participate in 
the environmental 
protection of our 
communities. The 
principle carries an 
implied imperative of 
working for sustain- 
able development of 
communities, as well. 
At the Ypsi Food Co- 
op, one way we work 
to protect our com- 
munity and environ- 
ment is through the 
Local Honey Project. 
Honeybees are critical 
to food production 


because it is through pollination that 
many fruits & vegetables are formed. 
Without the help of honeybees, our 
ability to feed ourselves would be 


severely 
Í threatened. 


The volun- 
teer bee- 
keepers of 
the Local 
Honey Pro- 
ject care for 
our hives, 

-= á help harvest 
* Co-op Urban 
Honey, learn 
and teach 
about bees, 
staff infor- 


mation 

tables at events, care for our nec- 
tar garden, and are active in all as- 
pects of our beekeeping enter- 
prise. Many go on to become “bee 
stewards” and entrepreneurs, with 
their own hives, urban and rural. 


Could you be a volunteer bee- 
keeper with YFC’s Local Honey 
Project? Join us at the annual SE 
Michigan Beekeepers Association 
spring conference on March 15. 
The conference is a wonderful way 
to begin learning about honeybees 
and considering how you might 
participate. The time commitment 
is about 10 hours/month, May- 
Oct. See our Facebook page for 
more details: facebook.com/ 
localhoneyproject 


The Seven Cooperative Principles make us stronger! 


COOPERATION 


Adapted from Ann Hoyt, “And Then There Were Seven,” 
Cooperative Grocer Magazine 

Since its creation in 1895, the Interna- 
tional Cooperative Alliance (ICA) has been 
accepted by cooperators throughout the 
world as the final authority for defining 
cooperatives and for determining the un- 
derlying principles which give motivation 
to cooperative enterprise. ICA members 
from more than 70 countries are mem- 
bers of agriculture, banking, credit and 
saving, energy, industry, insurance, fish- 
eries, tourism, housing and consumer 
cooperatives. One of the major purposes 
of the ICA is to "promote and protect co- 
operative values and principles." The ICA 
has made three formal statements of the 
cooperative principles, in 1937, 1966, and 
in 1995, as you see in this graphic. 


Basic cooperative values expand on the 
Seven Principles and are the general 
norms that cooperators, cooperative 
leaders and cooperative staff should 
share, and which should determine their 


way of thinking and acting (as a busi- 
ness). Based on a book written by Sven 
Ake Böök for the 1992 ICA conference, 
Cooperative Values in a Changing World, 
the discussion assumed every genera- 
tion recreates and refines its basic val- 
ues so that they are inspirational to con- 
temporary society. It is in our statement 
of values that we engage the hearts, 
conscience and loyalty of cooperative 
members. The values include: self-help, 
democracy, equality, equity, and solidar- 


ity. The values statement also ar- 
ticulates values of personal and 
ethical behavior that cooperators 
actualize in their enterprises. They 
describe the kind of people we 
strive to be and the traits we hope 
to encourage through cooperation. 
These are honesty, openness, social 
responsibility and caring for others. 


The new Principle 4 (Independence) 
emphasizes that cooperatives must 
be free of intervention from govern- 
ments or other sources so that ulti- 
mately the members are able to 
control their own destiny. 


The test of our values and principles 
is not only in their intrinsic morality, 
the logic and social justice which 
they embody, but in our ability to 
translate them concretely and real- 
istically from social theory into so- 
cial fact and to make them effective 
in our daily lives. 
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Ypsilanti Food Co-op 


General Manager 
Corinne Sikorski 
Corinne@ypsifoodcoop.org 


Editor 
Lisa Marshall Bashert 
lisa@ypsifoodcoop.org 


Special Thanks to: 

Jen Whaley, Sara Boone, and all our 
coordinators, Board, volunteers, 
and members 


Printer 

Standard Printing, Ypsilanti, MI 
Printed on 100% recycled paper 
from the French Paper Company of 
Niles, MI 
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Friday Feb 7, 5:30-8pm 

Ypsi Area Chamber Gala, 

Morris Lawrence Building, WCC 

Co-op members are welcome to attend this meet & greet with Chamber businesses 
showcasing their food specialties. This free annual event celebrates the previous year 
and includes a fundraising auction (live and silent) for the A2Y Chamber Foundation. 


Saturday Feb 8, 1-4pm 

Valentine Champagne Tasting 

The focus is on BUBBLY with a tasting of St. Julian Raspberry Spumante, Martini & 
Rossi Asti Soumante, and Maschio Prosecco. 


Monday Feb 10, 4:30pm 
Board Nominations & Elections Committee Meeting 
Enter at 308 N River Street—in office upstairs. 


Monday Feb 10, 6pm _ -or- Sat Feb 22, 4pm 

New Member Orientations 

“Get to Know Your Co-op!” with a short presentation and a tour of the Ypsi Food Co- 
op. New members especially invited! Receive a 12% grocery discount for attending. 


Monday Feb 10, 7pm 

Kombucha Brewing workshop 

Sharpen your kombucha knowledge with Rachel & Renee. They will cover WHAT 
kombucha is, offer a brief history of kombucha, discuss the its specific nutritional 
values, and teach how to brew it yourself. Kombucha kits will be available to buy. 
Bring your questions! 


Friday Feb 14, 

Potluck 6pm, Film 7pm 

Film: “The Pruitt-lgoe Myth” 

Ypsi District Library (downtown), 229 W Michigan 

Immediately following the 69m Growing Hope Com- 

munity Potluck—please bring a dish to pass! Part of 

the Sustainability Film Series co-sponsored by the Co- 

op, YDL, Growing Hope, and Transition Ypsi. The film 

focuses on how to create healthy sustainable cities 

and communities through the lens of urban renewal S5 

projects from the mid -20th century. When the Pruitt- 

Igoe housing projects were built in St Louis, planners f 

expected more growth, not white flight. The much- A — 

demonized housing project had problems, but were they a 90 of NN of 
ill prediction? of racism? of architecture? of too much of a focus on the automobile 
or not enough? Discussion follows the film. Upcoming films on second Fridays of 
each month include Countdown to Zero (March 14), Earth Days (April 11), and 
Koyaanisqatsi (May 9). 


Sunday Feb 16, 3pm-6pm 

SOS Chili Challenge 

The Co-op and Depot Town Restaurants compete for chili accolades, while benefit- 
ting SOS Crisis Center. Come taste & cast your vote for the Co-op! (Ooops, did we 
just say that?!) 


Thursday Feb 20, 6:30pm 

YFC Board Meeting 

Board meetings are open to the general membership except when an executive ses- 
sion is called. Enter at 308 N River Street—in office upstairs. 


